Comparative Studies of Casein Breakdown in Cheddar Cheese Manufactured from Lactose-Hydrolysed Milk.
Scottish Cheddar cheese (12 trials) was produced from full-fat milk and from the same milk treated with different preparations of (β-D-galatosidase. Appreciable hydrolysis of the casein fractions was evident in 6-month old Cheddar cheese using lactose hydrolysing enzyme containing a high level of natural protease. Lactose hydrolysis of milk up to 60% slightly accelerated the ripening process of Cheddar cheese, but greater judge preference of the enzyme-treated cheese was reported by the taste panelists as compared with the control.